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STANDARDS HELP

FARMPROBLEMS

Lesson Taught by Denmark's
Success in Butter Business

Is Emphasized.

OF BENEFIT IN HOME TRADE

Recent Importations .Bearing Well- -

Known Foreign Brand Call Atten- -

tion to Value of Recognized
Grades In Marketing.

(Prepared by the United States Depart-
ment of Agriculture.)

It wits mo less n person ttniji Shake-
speare's Uttmli't who asserted Unit

there was something rotten In Den-mar-

Hut whntewr truth there tuny
have been In that iiRKiTtlon, American
butter Interests toihty readily acknowl-
edge Hint there Is nothing Impure In
Denmark's butter.

Danish butter ttsunlly Is of very
popcl iiuiillty. That, In fuel, Is thu
reason Hint ilnlry nnd butter Interests
In thu United Stntes have been look-

ing with a suggestion of concern
more than Is deserved, perhaps on
tlio Importation of Danish butter which
has been taking place at New York
recently nt thu rnto of several hun-

dred casks weekly, each cask weigh-
ing 112 pounds. Experts Uso this
Incident to emphasize tlio lesson which
Denmark's success In the butter busi-
ness teaches with respect to stand-utilisatio-

While pcrhnps tlio great-

est value resulting from thu applica-
tion of standards In Denmark lies In
Its benefit to that country's export but-

ter trnile. In America n corresponding
benefit could bo enjoyed In domestic
trade, since our homo butter con-

sumption normally far exceeds our ex-

ports.
A Recognized Brand.

Tho Danish government hns n brand
which tho law provides enn bo plnced
on all butter meeting certnln rather
exacting requirements. This Is thu
brand to be found on the casks which
hnc Iwen nrrlvlng nt New York and
which Is recognized tho wot Id over as
n guaranty of good quality. Experts
In American dairy marketing problems
point to the value of thu Danish of-

ficial mark not with the Idea of ad-

vocating that this government ndopt
n similar plan of nlllclally branding
butter, but to emphasize the value
width results from adopting recog-
nized standards. They call attention
to tho fnct that America Is producing
much butter which scores as high
or higher than the Danish lniorta-- 1

ons.
In some cases private brands nrp

well enough known to profit fully by

PROFIT FROM STOCK

AND VARIOUS CROPS

Enterprises Should Be Adopted
"

That Are General.

Limited Demand for Some Product
Not Generally Grown Will Some-- v

times Few Farms Op- -

portunlty for Expansion.
7Ml--.

Are the crops and live stock the
form Is producing for sale to the

of the community or ex-

port to other communities such as can
be mude profitable when produced uud
bold locally exported?

The best guide here, says the
department of agriculture, Is

tho practice of the community; enter-
prises should be adopted that arc
found generally on Its farms. A
limited demand from the nouproduccrs
of the community some product
not generally grown locally, and for
which local farms are not
adapted, will sometimes a few
farms opportunity for expansion.

For Instance, the plan suggested by
tho department for providing dulry
products should, if produce
enough surplus calves to develop here
nnd there cattle-raisin-g cattle-feedin- g

farms. Some farms will bo
specially adopted this purpose
having abundance of suitable

chenp pasture,
or pasture bind unadopted to cropping.
Other farms may develop n consider-
able business In the production of
pork, or of pigs for supplying farms

here brood sows not kept

th high grade, maintained. Hut this
can not be said of all American but-
ter of quality. Today no uni-

form grades nru tinlvtrsnlly adhered
to nnd consequently much butter has
to be marketed at lower priced than
It would otherwise bring because It

bears no brand or score Indicating Its
real value.

Apply Grades More Widely.
The government has established

standards for scoring butler nnd nny-on- e

who will get In touch with one of
the five principal butter markets
where Inspectors are maintained
Minneapolis, Chicago, New York,
1'hlladelphln, Iloston enn liavo his
butter Inspected at smnll cost. Whnt
Is needed, It Is claimed, Is that tlio
federal grades b more generally ap-

plied. Not only would high-grad- e bet-

ter more generally command thu
It deserves, but producers now
inoru or less Indifferent to grading
Ivoiild bo Induced to Improve tho
quality of their output.

A few weeks ago perishable fooil In-

spectors representing tho Iltirentl of
Markets, United Department of
Agriculture, were called on to Inspect
1,000,000 pounds of butter Intended for
export to n European country. Tho
bureau was able to certify that most
of tho butter came up to the standard
required by tlio exporting bouse. Hav-
ing received federal certificates to
this effect the exporters could safely
proceed with their shipments to
Europe. The Incident Is considered
of special Interest because the house
exporting thu 5,000,000 pounds had.
previously trouble with on un-

inspected shipment because It
did not como up to specifications. My

utilizing the federal Inspection serv-

ice It was possible for these exporters
to bo suro that butter accepted for
shipment was up to u certain
stnndard.
Standardization Promotes Efficiency.

Since thu Inauguration of federal
food Inspection by tho Ilureau of
Markets In 11117, an Increasing number
of producers, buyers, and sellers huve
come to uppreclatu Its value, as Is

Indicated by tho demand for Inspec-

tion of perlshublo fruits nnd vege-

tables nnd butter. This Is n big ad-

vance In tho right direction, market
experts say, but Immeasurably greater
benefits can bo enjoyed when pro-

ducers nnd dealers generally como to
understand tho " grades which In-

spectors apply, and constantly work
with them In view. Standardization
will promote efficiency, not only In

the but In handling
most perishable fruits anil vegetables.

With n wide ncceptanco of federal
grades nnd standards, production
could be cnrrled on fur more profit-
ably and distribution far mora eco

Part of a big Importation of cutter recently arrived In New York, which
furnishes an object In the value of standards and

grades for food products.
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"BETTER SIRES" FOR RABBITS

Official Emblem of Recognition Is
Granted to Florida Man Animals

Not Officially Listed.

The first person In tho United States
whose "live stock" consists entirely
of rnhhlts, nnd who applied for en-

rollment In the "lletter Sires Hotter
Stock" movement. Is Hamilton Cole-

man of Hay county, Florida. Rabbits
arc not officially listed among tho
dosses of animals for whose Improve-
ment the better sires campaign Is be-

ing conducted. However, In response
to the spirit of shown
and considering thnt tho breeds of
rabbits listed nro mixed for meat, the
olllelnl emblem of recognition has been
granted to Mr. Coleman. The rabbits
listed Include Flemish Giants. Spot-

ted (Slants, New Zealand and Uel-gla- n

hares.

'

Test your seed corn car by car.

Farm wages are higher than ever.
'

Treat small grain seed with formal-dehyd-

to prevent smut.

Hurley la an excellent grain feed
for stock, being almost the equal ot
corn.

Uso of a muddy or rusty garden tool
Is a mlsdcncunor punishable by

s
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ItJOFCHpi
Hordes of tiny tollers are working

In our service night and day to keep
tho world wholesome and all tho races
of beings supplied with life stud.

8ALAD8, SOME OLD, SOME NEW.

For nny other meal except break-
fast salnds nre n welcomo part of nny

menu.
Vegetable Sal-

ad. Chop four
Inrgo cucumbers,
one smnll onion
nnd two table-
spoonfuls of pars-
ley, mix well, with
mayonnaise nnd

stuff tomatoes with the mixture thus
prepared.

Brunswick Salad. To ono nnd one-ba- lf

cttpfuls of finely cut celery add
one cupful of idireddod cnbbago and
one cupful of nut meats. Moisten with

Bolted Dressing. Heat Into tho yolks
of seven eggs four tnblispoonfuls of
ollvo oil, then ndd one-ha-lf cupful of
melted butter, tlio Julco of ono lemon,
three tenspoonfuls of salt, one-hal- f

cupful 6f vlnegnr, ono tnblespoonful
of sugar mixed with ono-hn- lf teaspoon-fil- l

of mustard. Cook all together un-

til mixture coats the spoon.
Potato Salad. Slice all of the

following ingredients thin : Three smnll
cucumbers, three stnlks of celery, ten
sisjCll boiled potatoes, four bard cooked
eggs. Arrnngo In layers, sprinkling
each layer with minced onion: Pour
over the nbovo boiled dressing and
let otnnd to season.

Pineapple Salad. Mix pineapple,
diced, with equal parts of diced cel-

ery and halt the quantity of blanched
and shredded nlmonds. Serve In nests
of head lettuce with mayonnaise draw-
ing served In the shell of n small ptne-ni'Pl- e,

garnished with perfect leaves
taken from tho top.

Cheese Balls. Tuko Ncufchntel or
nny cream cheese, ndd cream, chopped
chives and blanched nlmonds with n
little chopped pepper. Make Into
small balls, nrrnnge on lettuce, nnd
servo with boiled dressing or moyon-nnls-

Berkshire Salad. Mix two cupfuls
of cold rlced potntoes with one cupful
of peach ments cut In bits. Marinate
with French dressing nnd serve In n
mound of watercress nnd garnish with
halves of pecans

Servo overlapping slices of tomnto
nnd cucumber, sprinkled with chopped
onion. Serve with French dressing.

If you can't Ret to be uncommon
through going straight you'll never
Cet to do It through being crooked.
Dickens.

GOOD THINGS FOR NICE OCCA-- i
SIONS.

Tnko n filet of beef, trim It neatly
and lay In n deep dish with nn onion

cut In slices, two bay
leaves, n sprig of parsley,
whole pepper nnd Kilt,
nnd ollvo oil to baste It
well. Let tho filet Ho In
this marinade for six
hours, turning occasional-ly- ,

then roast In n hot
oven ; let It be rather un
derdone. Servo surround-

ed by macaroni cooked as follows:
Put Into n saucepan u half-cupf- of
tomato puree, threo tablespoonfuls of
butler and two or three tablespoonfuls t

of tho meat gravy ; season well with
pepper nnd salt to taste. Hrlng to
tho boiling point and simmer for n
fow minutes, then ndd. n little nt n
time, soma previously-cooke- d mncn-ron- l.

Toss, nil gently nnd mix In nt
tho last, threo tenspoonfuls of I'ur-niesa- n

cheese.
Spinach With Cream. Wash Hires

pounds of spinach nnd put It In n large
saucepan; cook over tho beat, stirring
occasionally 12 minutes, then put
through a lino sieve, saving nil the
liquor; ndd four tablespoonfuls of but-
ter and pepper and solt to taste; cook'
slowly for 15 minutes, then ndd threo
tablespoonfuls) of cream ; mix well nnd
pllo In the center of a dish with fried
croutons surrounding tho spinach.

Poppy Seed Wafers. Tnko two cup-
fuls of milk, two eggs, three table-
spoonfuls of ollvo oil, three-fourth- s of
n cup of sugar, one-fourt- h of n pound
of poppy seeds, two teaspoonfuls of
linking powder, n llttlo snlt nnd Hour
to roll out. Iloll very thin, cut with u
cooky cutter nnd bake In n hot oven.

Creme de Marrons. Take half .n
pound of large chestnuts, cut n cross
on each, nnd boll them In plenty of
wntcr till tho outer nnd Inner skins
enn bo enslly removed. Then pound
them In n mortur, nnd pass through
a fine sieve Into n dish, milling n few
drops of milk to soften tho mixture.
Next, bent tho yolks of three eggs with
one-hal- f cupful of cream nnd the same
of milk; bweeten with one-quart- of
n cupful of sugar, add a few drops
of vanilla nnd strnln tho mixture Into
n doublQ boiler. Stir tho mixture over
tho tiro until It thickens, then add a
llttlo less tHnn linlf an ounce of gel-ntl- n,

which has been soaked In n llttlo
cold waty nnd dissolved over the heat.
Tour this custard grndunlly onto tho
chestnut puree, mixing well, then pour
Into n hollow mold. When ready to
servo unmold and fill the center with
a half-cupf- of whipped cream col-

ored with n bit of pink sugar.
Coconut Soup. Put the meat of half

n coconut from which the brown skin

has been cnrefully peeled through n

meat chopper two or threo times until
fine and smooth. Cook gently ono hour

In ono quart of white stock. Thicken
with ono tnblespoonful of rlco flour,
Add ono tnblespoonful of lemon Juice,
ono tnblcspbonful of soy, ono quarter
of a cupful of sour orange Juice, n
speck of cayenne nnd nutmeg, with
salt to taste. ISoll ten minutes. Soft
boiled rice may be used In place o(
the rice flour, I'ttt It through a lino
sieve.

If Hits whole world followed you
Followed to the letter-Wo- uld

It be a nobler world,
All deceit and falsehood hurled

From It altogether;
MeJIce, selfishness and hujt
Uanlshcd from beneath the crust

Covering hearts from view?
Tell me, If It followed you

Would the world be better?

OUR DAILY FOOD.

Hero Is n fruit soup thnt someone
who Is fond of such hotips may desire

to try:
Prune Soup.

Wash nnd sonk
one mo uji tl of
prunes In three
pints of colli wo-t-

overnight. In
L a) the morning heat

slowly nnd ndd
ono lfinon sliced very thin, nnd ono
stick of cinnamon; cook below the
simmering point until the prunes nro
tender but unbroken. Add water If
needed, ns there should be three pints
when dono; ndd threo tnblespnonfuls
of sago, n pinch of salt nnd sufficient
sugar to sweeten. Cook unlll the sago
Is transparent, ltcmovo the cinnamon,
ndd two-third- s of n cupful of orange
Juice, reheat and servo nt once.

Quick Coffee Cake. Sift together
one pint of Hour, one-thir- of n cupful
of sugar, threo tenspoonfuls of linking
powder, half n tenspoonful each of
salt and cinnamon. Mix to n soft
dough with half n cupful of cillk
stirred Into a beaten egg. Add four
tablespoonfuls of softened butter.
Spread the mixture In n shallow pan
and sprinkle with sugar nnd clntin-mo-

Add rnlslns If desired. Hake In
n moderate oven nnd serve with cof-
fee.

Creamed Liver. Tnko coifs liver
left from n previous meal, chop It nnd
ndd to n cream sauce. Arrange thin
slices of toasted bread with n sllco
of cooked bncon on ench; pour over
the creamed liver nnd serve.

Baked Squabs. Cut five squabs Into
four pieces ench nnd flatten lightly by
pounding. Put tho livers to cook In a
little salted water. Season each pleco
of squab with snlt nnd pepper. Lino
n baking dish with chopped ham,
sprinkle with chopped chives, place n
layer of squabs, then n layer of hard
cooked eggs, n sprinkling of ham,
chives nnd another layer of squabs.
Crush the llver, mix with one tnble-
spoonful ench of flour nnd butter, ndd
n pint of chicken or veal stock nnd
pour over the squabs. Cover with oiled
pnpor nnd bake one hour.

Who bears another's burden will find
from day to day

Ills own Is always lightened or lifted
quite away.

GOOD THINGS FOR THE INVALID.

If over pnlns should bo taken to
servo daintily nnd gnrnlsh dishes np- -

proprlately, It Is

3 when servlnir nn
Invalid. Sin nil
portions of food
of the right tem-
perature on our
ptettlcst china
Mjrveil with the
cook's best skill

will mnko the food appetizing.
Beef-Te- a Jelly. Cover with cold wa

ter ouc-thlr- d of n box of gelatin; lei
stnnd one hour then pour over two
cupfuls of boiling beef tea, seuson to
tnsto nnd set nslde to cool In small
cups. Servo with toasted crackers.

Calf's-Foo- t Broth. Cut up two
calf's feet nnd put them Into u sauce-- .
pun with two quarts of water, n car-ro-t,

n fow pieces of celery or leaves.
snlt and mace to season. Simmer for
three hours slowly until half of the
liquor Is cooked nwny; strain and ndd
more seasoning If needed.

Barley Water. Tnko four l

of pearl barley, well washed
add three cupfuls of water, boll for
25 minutes; sweeten and flavor to
tnste.

Oatmeal Gruel. Tnko four table-
spoonfuls of oatmeal mixed with half
n cupful of water, cold. Put a pint of
wnter In n saucepan with n pinch of
salt. When boiling stir In tho oatmeal;
boll slowly for 20 minutes, utraln and
serve.

Egg Gruel. Heat tho whites of
threo eggs to n stiff froth, then add
ono cupful of fresh barley gruel; al-

low It If) stand over tho heat without
boiling, then add such seasoning ns de-

sired. Turn Into a mold and servo
cold with cream.

Chicken Puree. Take the white
meat from tho brenst of a chicken
which has been roasted; ndd n table-upoonf-

of bread crumbs. Pound the
bread and meat, mixing with n little
broth to moisten to tho consistency of
cream, season to taste, heat and serve
In small bouillon cups.

Blanc-Mang- e Add threo table-spoonfu-

of gelatin to n quart of new
milk; boll until all Is dissolved, then
pour In n cupful of cream; add sugat
and flavoring to tnste, nutmeg or lem
on If desired, pour Into a mold and set
on Ico to cool.

Nuts and chopped fruit stirred Into
fondant, with colored layers of
different flavors packed together In
smnll buttered tins, may be cut In
slices, making a most attractive nnd
delicious nougat.

FEED IMPORTANT

IN DUCK RAISING

Ready Market for Fowls 8 to 12
Weeks Old and Command

Good Price.

FEED FOR YOUNG DUCKLINGS

Nothing Needed Until They Are 24 to
to 36 Hours Old, After Which

They Should Be Fed Often-G- ood

Fattening Ration,

(Prepared by the United States Depart-
ment of vgrlculturo.)

Young ducks forced for rnpld
growth nnd marketed ut from S to 12
weeks of age aru called green ducks.
The.v weigh from 5 to 0 pounds nnd
nro the principal source of Income on
commercial duck farms. Tho owner
of u small Hock of ducks will also find
It profitable to crowd the growth ot
nt least part of the ducklings that he
raises and market them at 2 months
of nge.

Feeding Young Ducklings.
Ducklings do rtot need feed until

they nre from 21 to 30 hours old, after
which they may bo fed five times dally
on a mixture of equal parts, by meas-
ure, of rolled oats nnd bread crumbs,
with 3 per cent of sharp sand mixed
In the feed. About the third day this
feed Is changed to equal parts bread,
rolled oats, brnn, nnd corn menl ; then
after the seventh day to 3 purts of
bran, 1 part each of low-grad- o wheat
flour nnd of corn meal, 10 per cent of
green feed, nnd 5 per cent of beef
scrap, with about 3 per cent of sand
or grit In nil of the rations.

Feed four times dally after tho sev-
enth day until the ducklings nro 2
or 3 weeks old, when they need to
be fed only threo times dnlly. After

Pekln Ducks About Seven

GREENS IN GARDENS

THROUGHOUT SEASON

List to Select From Includes Di-

fferent Varieties.

Culture of Various Plants Is Similar
in Many Respects Each Requires

Rich Soil and Cultivation to
Keep Surface Loose.

No home garden Is complete without
greens. The list from which to chooso
Includes spli.tich, kale, chnrd, mustard,
turnip tops, sour dock', bassella, and
young beets. Hy proper seeding and
the use of tho right kind of plants,
some kind of greens can be had grow-
ing In the garden throughout the frost-fre- e

season, according to garden spe-
cialists, United States department of
agriculture.

Cabbnge stored In n pit during the
winter will produce n tender growth
during the spring nnd may be used
the same as spinach or other greens.
The secret lies In getting a tender
growth early In the spring, when our
systems call for greens of some sort.

The culture of the various greens
Is similar In many respects. Each re-

quires rich soli und sufficient cultiva-
tion to keep tho surface loose and
free from weeds. Spinach, Is n fall,
winter, and early spring crop through-
out the Southern states, a spring and
tall crop In the middle stntes, nnd n

late spring crop In the extreme north-
ern part of the country. From Nor-
folk, Vo., southward along tho Atlan-

tic coast, It Is customary to cut spin-
ach nnd kale during tho winter, nnd
ship It to tho northern markets. Tur-
nip tops are used nlmost universally
throughout the South during the win-

ter and early spring months as greens.
Spinach Is generally grown on a bed

raised three or four Inches nbove tho
surrounding surface to Insure good
drainage. Tho beds nru made nbout
five or six feet In width, five to seven
rows being planted lengthwise. Cover
the seed about one-ha- lf Inch nnd when
tho plants appear cultivate the ground
between tho rows. Full sown spinach
can be protected during the winter
with n little straw or leaves nnd will
come out In good condition In tlio
spring provided the temperature does
not go below 10 degrees or 12 degrees
above zero during the winter, nnd pro-

viding the ground does not freexe nnd
thaw too often.

Kale Is grown In exa.ct.li the same

the ducklings nre a week old the grit
or sand may bo fed either In the maali'
or In n hopper, but the common prac-

tice Is to feed grit In all duck ra-

tions. IJeef scrap Is not usually fed
until the ducks aro a week old, whem
nbout C per cent Is ndded to the ra-

tion, which ninount Is grndunlly In-

creased to 15 per cent by the end of
tho third week. From this time on
gradually Increuso tho proportion of
corn meal nnd decrease the bran un-

til the ration becomes tho fattening
ration given below for those duck-
lings which nro to be1 marketed.

Fattening Before Killing.

For two weeks before killing tho
ducklings to bo marketed should bo
fattened on n ration mailo of 3 parts,
by v eight, of corn menl, 2 parts of
low-grad- e flour or middlings, 1 part
of bran, one-hal- f port of beef scrap,
with 3 per cent grit and JO per cent,
green feed. Feed this ,mash threoi
times dally, or uso a mosii of 3 part
meal, 1 part low-grad- o wheat flour, l1

part bran, 0 per cent beef scrap, and
3 per cent oyster shell, with the green
feed nnd grit ndded.

The green feed Is sometimes left out'
of the ration during tho last seven
days of fattening, as It tends to color
the meat and may produce n slightly,
flabby rather than n firm flesh; how-- 1

ever, It Is easier to keep tho duck-
lings In good feeding condition on a
mash containing green feed. Ilolled
fish may replace the beef scrap, but
should only bo fed up to within two'
weeks before they are killed, as It)
may give a fishy taste to their flesh.

Green ducks aro marketed at from
8 to 12 weeks of age, according toi
their condition and weight. Two or'
3 per cent of oyster shell Is recom-
mended In most fattening rations, but'
bone ash, ground or cracked bone, on
bone meal would appear to be better
mineral feeds to ndd to these mix-- ;
tures. If milk Is nvnllnble at profi-

table feeding prices, the rations
recommended for crate-fattene- d chlek- -
ens would give good results In fnt- -i

tcnlng ducklings, producing a
milk-fe- d green duck.

Weeks Old In Feeding Pen.

mnnncr ns cabbage, except that tho
seed Is planted where the plants aro
to stnnd, and thinned to eight Inches
or one foot apart In the rows.

Mustard seed Is so small that n very
little of It goes a long wny. Simply
open a very shallow . furrow In tho
early springtime and snwjhe seed very
thinly in this drill. When the plants
nppear they should bo thinned, tho
thinnings being used ns greens. Tho
entire plant' should bo used before It
stnrts to hltoot the seed. Young, ten-
der mustard plants mako delicious
greens, having n pungent flavor. They
enn be mixed with spinach or knle.

Swiss chord Is one of the newer veg-ctabl-

used ns greens nnd llkuwlso
ono of tho best. It develops large leaf
stems nnd very llttlo root. It can bo
planted early ami tho young plants
pulled out In thinning enn bo used for
greens. Later tho tender, fleshy leaf
stems left In the row may bo pulled
oft and used for greens. When final-
ly thinned out, the plants should stand
six to eight Inches apart In the row.
Swiss chard thrives best on a deep,
rich, mellow soil similar to that re-
quired for beets. Tho variety known
ns Lurullus Is .considered tho best.

DISCARDS TWO HALF-BREED- S

North Carolina Live Stock Owner
Does Away With Scrubs to Pur- -

chase Prebred Sire.

After careful calculation W. T.
Kllby, n North Carolina live stock
owner, decided to sell two half-bree- d

bulls nnd to replnco them with ono
puro bred. The United States depart-
ment of agriculture, which recently
enrolled this farmer In tho "lletter
Sires lletter Stock" movement, ap-
proved his Judgment

rawH
There nro a great many good meth-

ods of brooding chicks, but after all
they are very much alike.

Eggs shipped to market should never
be washed. It opens tho pores anil
lessens the keeping qualities.

Sodium fluorld Is recommended by
tho United States department of agri-
culture for the extermination of Ilea.
It is a white nowder and ran ha mi.
chased at any drutr atom.


